into smaller and smaller bits, until 
it has “that wonderful texture.” 
@eeeeeeeeoeooeoooce 
Pie crust with vinegar 

4 cups all-purpose flour 
1 tablespoon sugar 
1 teaspoon salt 
1% cups shortening 
1 egg, cold 
VY cup water 
1 tablespoon cider vinegar 

Mix flour, sugar and salt. Blend in 
shortening with fingers or with pastry 
cutter. In a small bowl, beat egg with 
water and vinegar. Mix into flour and 
shortening with a fork until all is moist. 
Form into 3 or 4 balls, wrap in plastic 
and refrigerate at least 30 minutes. 
Then flatten and roll out, one at a time. 
Makes enough for 3 single-crust pies. 
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